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Certain points require to be considered in the purchase of refrigerating
apparatus. These are :
(1)  Discharge pressure should be noted.    An increased discharge pressure
means extra power to operate the plant, while with a decrease, lower power is
required.
(2)   Pumping capacities of various types of compressors should be checked
and compared.    This figure can be obtained by multiplying the volume of the
cylinders by the number of strokes per minute.
(3)  The condenser requires consideration.    The larger the condenser surface
provided, the quicker will be the heat transference between cooling water and
condensing gas.
(4)  The quality of construction should be considered.
(5)   Spare valves should always be provided with any plant purchased.
Refrigerating apparatus is of considerable importance and careful con-
sideration of the above points should be regarded as essential before any
purchase is made.
One problem arising from refrigeration which must not be overlooked is
brine corrosion, where this substance is employed. Various chemicals
are available which will prevent this difficulty. Sodium dichromate can be
added to the brine to act as an inhibitor, but careful control is essential.
Glycerol may be successfully used but is much more expensive. Commer-
cially, sodium nitrate is commonly employed, as it is both cheap and non-
corrosive.
Milk storage rooms are often found to be wet and unsightly, possessing
slipper}7 floors and dripping walls ; such rooms should be cooled by means
of a forced-air circulating system. Direct-expansion ammonia coils should
be arranged with baffles in a coil chamber which is located outside the room.
A motor-driven fan distributes chilled air through ducts and, once distributed,
the air is returned over the coils to the coil chamber. This method of
distributing cold, dry air to every part of the room gives faster cooling of
the milk and its containers, improving the keeping qualities of the liquid
and its cream-line. The heat and moisture on crates and bottles is removed
simultaneously, while any warm, humid air infiltrating from the filling room
is rapidly cooled and de-humified, the moisture being removed in the form
of frost on the cooling coils. The room becomes clean, dry and sweet-
smelling, with a complete absence of moisture and a credit to the rest of the
premises instead of, as is so often the case, a place to be avoided when
visitors are conducted round the dairy.
Power Plant for Dairies
Whilst power may be supplied by steam, as in the case of many large
dairies, the employment of this method is not always applicable to small
premises where the use of electrical steam-raisers should be considered. For
the various appliances, oil engines or electric motors may be utilised to
generate the necessary motive power. The theoretical efficiency of the
different types of power generators is as follows :
Per cent.
(a)  Electricity   ......    80-90
(b)   Oilengines    ......        40
(c)  Steam turbines       .          .          .          .          .        25
(d)  Steam engines       .         .         .         .          .        15
It will be seen that electricity has a clear lead over any other type of motive
power as regards efficiency. The electric motor possesses several added
advantages for dairy work, as follows :